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ANSWER ANY FOUR (4) QUESTIONS, EACH IN THE SEPARATE ANSWER BOOKLETS 
PROVIDED 


QUESTION 1 (25 marks, suggested time 30 minutes) 
Write notes on both of the following (each question is of equal value): 


a) Describe three methods of stunning of animals before slaughter and discuss why different 
stunning methods are more or less suitable for different species 


b) The effect of rate of pH decline on meat quality traits (tenderness, waterholding capacity 
and colour) 


QUESTION 2 (25 marks, suggested time 30 minutes) 
Write notes on both of the following (each question is of equal value): 
a) The causes and control of PSE (Pale Soft Exudative) meat in pigs. 


b) The problem of 'Warmed over flavour’ in meat. When does it occur and how can it be 
prevented? 


QUESTION 3 (25 marks, suggested time 30 minutes) 
Write notes on all three of the following questions (each question is of equal value): 
Marbling score is highly valued in some export markets. 


a) Discuss the impact of marbling score on palatability traits (tenderness, juiciness and 
flavour). 


b) Discuss how a producer could improve marbling scores by changing their 
management/genetic practices. 


c) Discuss how a processor could improve marbling scores by changing _ their 
slaughter/processing practices. 


QUESTION 4 (25 marks, suggested time 30 minutes) 
Write notes on the effect of high ultimate pH on the following properties of beef 


a) Shelf life 

b) Tenderness 

c) Cooking properties 

d) Taste 

e) Water holding capacity 


QUESTION 5 (25 marks, suggested time 30 minutes) 


a) Explain how vacuum packaging extends the shelf life of fresh meats stored at refrigeration 
temperatures and why the pH of meat affects the shelf life of vacuum packed fresh meat. 


b) The importance of ‘degree of doneness’ in determining consumer satisfaction. What are 
the factors that lead to variation in ‘degree of doneness’ during cooking of beef. 


Question 6 is on the next page 
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QUESTION 6 (25 marks, suggested time 30 minutes) 


Both Bos indicus and Hormonal Growth Promotant (HGP) effects on palatability are thought to occur 
via relative changes in protein turnover rates in the live animal impacting on proteolysis in the post- 
mortem muscles. Briefly discuss how this mechanism is thought to work and the implications on the 
efficiency of production. Would you expect an interaction between HGP and Bos indicus treatments 
on tenderness. Also, would the effects be constant across all muscles, or vary across the different 


muscles in the carcass? 
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